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The successful feeding of an invalid presents difficulties and problems which do not arise in the case of a 


healthy individual. 


in most cases of illness appetite and digestive power are more or less impaired 
needs of the body both for building material and energy may be actually increased. 


whilst the 
It is of the first importance, 


therefore, that the food should be made attractive so as to counteract the diminished appetite and that it 
should contain the maximum of nutriment in as small a bulk and as digestible a form as possible. 


It follows from this that in the sick 


importance as its nutritive qualit 


enfeebled digestive power the foo 
burdened with large quantities at a time. 

it must be remembered that fats are not easily digested by an invalid ; 
provide the same kind of nourishment 
therefore the chief part of the patient’ 


room good cooking and dainty serving of the food are of just as much 
ies and too much stress cannot be laid on this point. 
d must often be given in a fluid form, and the stomach must not be over- 
‘‘ Little and often’’ should be the rule. | 


In order to meet the 


that meat and the foods which 
as meat throw an increased amount of work upon the kidneys and 
s requirements in energy should be supplied as starches and sugar. 


Milk and eggs are the best substitutes for meat and fat as these are easily taken and lend themselves very 


well to the arts of the cook. 


pages many recipes for making attrac 


SOUPS. 
EXCELLENT SUBSTITUTES FOR BEEF TEA. 


No. I. 
1 teaspoonful meat extract, such as Bovril, Lemevo, 
Oxo, ete. 
1 breakfast cup vearly full of water. ; 
1 dessertspoonful of any Casein or dried milk pre- 
‘paration. 
Salt and pepper to taste. 


spoonful of cold water and add the rest of the water 


(boiling). Stir in the meat extract and season to taste. ] 


No. 2. 


1 teaspoonful of meat extract. 
1 breakfast cup nearly full of milk. 
Salt and pepper to taste. 


Method.—Boil the milk, stir in the meat extract, i 


and season to taste. 


Note-—Marmite or other vegetable extract can be 
used as above. 


RICE SOUP. 
og. rice. 
oz. butter or margarine. 
onion, 1 clove. 
pint water. 
breakfastcupful or 4 pint milk. 
heaped teaspoonful cornflour. 
Salt and pepper to taste, and, if liked, a grate of 
nutmeg. 
Method.—Wash the rice. Melt the fat in a stew 


pan and add the rice. Stir over the fire for a few 
minutes but do not let it brown. Add the water and 
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bring to the boil. Add the onion, peeled and stuck ' 
with the clove, and half the milk. Simmer for 380 to 35 | 


minutes, stirring from time to time to prevent burning. 
Mix the cornflour smoothly with the rest of the milk 
and add this to the soup. Cook again for ten minutes, 
stirring well. ’ 


Take out the onion, remove the clove, and chop the | 


onion finely, then return it to the soup. Season and 


serve. 


CELERY SOUP. 


1 small head of ceiery. 

1. oz. butter or margarine. 

1 teacupful of milk. 

1 degsertspoonful of crushed tapioca. 
1 pint stock. 

Salt and pepper to taste. 

Method.—Wash and trim the celery and shred it 
very finely. Melt the butter in a stewpan, add the 
celery, and cook for a few minutes without browning. 
Add the stock or water and boil for 1 hour. 


Sprinkle in the erushed tapioca and simmer for : 
Add the milk, reheat, and season to | 
. j easily digested. 


another 4 hour. 
taste. 
Note.—-Meat, bone, or vegetable stock can be used. 


strong flavour of any kind. 
Tf no suitable stock is at hand, water can be used 
and the quantity of milk increased. 


FISH DISHES. 
STEAMED FISH. 


1 small whiting or a fillet of plaice. 


Method.—Wash the fish and remove the skin. 
Sprinkle the fish with a little salt, and place it between 
two buttered plates over a pan of boiling water. 


When cooking a whiting turn the plates over when § 


the fish is half cooked. A whiting will take from 15-20 
minutes and a small fillet of fish 10-15 minutes. 

Serve the fish on the plate on which it was cooked, 
with the liquor which comes from the fish, or with 
white sauce. 


and will take from 2-1 hour. 
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f food for invalids. 
) light and easily digested. 


ness. 


Ja pan containing water. 


| vated. 


|| proposition. 


Starches and sugar, as everyone knows, are contained in all cereals. 
tive dishes ‘from these ingredients are given. 


[HINTS ON FEEDING AN INVALID. | 


Only a small quantity of food. should be prepared | 
at a time and it should be made to look as attractive f 
fas possible. 


: Foods, such as milk, eggs, meat, and fish, should be i 
H perfectly fresh and of good quality. The freshness of } 
i the food is absolutely essential if it is to tempt and to f 
} be easily digested by the invalid. fl 
Method.—Mix the dried milk smoothly with I table- jf 


EGGS 


ean be tested in two ways— 


i 1. A perfectly fresh egg will sink if put into a solution 


of salt and water (1 oz. of salt to } pint water) ; or 


: 2. If held up to a bright light a fresh egg should look | 


clear and free from dark spots. 
FISH. 


Fish if fresh should stand the following tests :-— 


| The eyes should be bright and bulging. i 
| The flesh should be firm and elastic, and it should not 


have an unpleasant smell. 


: White fish, such as whiting, sole, plaice, is more easily | 
digested than oily fish, and is therefore preferable | 


for an invalid. 


STEAMING is one of the best methods of cooking 
Steamed fish or a steamed chop are | 


‘All FRIED food should be avoided. 
STORING OF INVALIDS’ FOOD. 


Food that is left over should not be allowed to ft 
i stand in the patient’s room, but should be kept in af 
cool place, covered with a meat cover or muslin to ff 
) prevent flies from settling on it. Flies are particularly j] 
| dangerous, as they act as carriers of disease germs. | 


MILK. 


Great care should be taken to ensure perfect cleanli- 


TO SCALD MILK. 


Place the milk in a double pan, or in a jar or jug in 
Bring to the boil and allow ff 
| to boil for a few minutes, then stand the jug or jar in | 
) a bowl of cold water, so that the milk cools quickly. 


DRIED MILK. 


Dried milk can safely be used for invalids, and is f 
: It is a great convenience, as it can ff 
| be kept in store aud is easily prepared. Hither the full | 


It must be free from grease, and should not have a 9 Cream oF half-skimmed milk should be used. 


PUDDINGS FOR INVALIDS. 


Milk puddings are particularly suitable for invalids. } 
# Where no oven is available they can be cooked in af 
| covered -jar standing in a pan of boiling water over af 
|| gas ving, or at the side of an open fire. : 


JELLIES. 


The value of jellies as food is often 


BEEF TEA. 


Milk jugs should be frequently scalded with boil- | 
ling water, then rinsed with clean cold water. 
should be kept in a cool place, and should be covered jf 
| with a piece of muslin to keep out dust. : 


Milk | 


| fish. 
fh and the yolk of egg, salt and pepper. Whip the white 


reatly over- | 
Jellies ave not in themselves nourishing foods, | 
| but are useful because they act as “‘carriers’’ of other i 
| foods, such as milk, eggs, ete.. i 


| with the tripe and water, and simmer for 1 hour. 
4 the flour smoothly with the milk and add it, stirring 
' well. 


In the following 


WHITE SAUCE, 


1 teacupful of milk or milk and water. 
l teaspoonful cornflour. 

Liquor from the fish. 

Salt and pepper to taste. 


Method.—Mix the cornflour to a paste with a little 


cold milk. Boil the rest of the milk or milk and water 
and pour it on to the moistened cornflour. Return to 
] the pan, and stir until it thickens (4 or 5 minutes). Add 
fh the fish liquor and season to taste. 


BAKED FILLETS OF FISH. 


Wash and skin the fillets and place them on a 


greased tin. Cover with greased paper, and bake in 


a moderate oven for 10 to 15 minutes. Serve plainly 
or with white sauce. — 4 

A sliced tomato, baked with the fish, makes an 
appetising dish. 


FRICASSEE OF FISH. 


1 gill of white sauce. 
2 small fillets of whiting or plaice. 
A few drops of lemon juice. 


Method.—Wash the fish and remove skin. Fold 
the fillets in half. Make the sauce, add lemon juice, 
and season to taste. Add the fillets of fish, and cook 


; gently for 10 to 15 minutes. 


Note.—Cold fish can be reheated in this way. Re- | 
move skin and bones from the fish and break it into 
large flakes. Place it in the seasoned sauce and reheat. 


FISH SOUFFLE. 


lb. white fish, whiting or haddock. 
gill white sauce. 

yolk of egg. 

1 white of egg. 

Salt and pepper. 
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Method.—Remove skin and pound or finely scrape 
the fish. Make 1 pint of white sauce, as for steamed 
Remove from the stove, add the prepared fish 


of egg stiffly and add to the mixture. Well grease a 
small basin or souffle case with butter or margarine, 


| greasing the sides very well. Pour in the souffle mix- 


ture, place on a baking sheet, and bake in a moderate 


| oven for 20 to 25 minutes. 


Note.—-This may be steamed if preferred. To do 
this place the basin or souffle dish on a fold of paper, 
in a saucepan containing enough boiling water to reach 
half way up the basin or dish. Time, 30-35 minutes. 


STEWED TRIPE. 


ib. tripe. 

onion (peeled). 

pint water. 

pint milk. 

1 dessertspoonful flour. 
Salt and pepper to taste. 
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Method.—Wash the tripe and cut it inte strips about 


|| two inches long and one inch wide. 
In these days of rationing beef tea is not a practical | 
: This matters the less as doctors are jf] 
| agreed that it is only a stimulant—not a nourishing § 
food. Substitutes which do contain nourishment are ff 
| given. : 
Note.—A small mutton chop can be cooked as above, 


Wash and blanch the tripe, that is, put it into cold 
water, bring it to the boil, and throw the water away. 

Scald and slice the onion and place it in a saucepan 
Mix 


Cook for 5-10-minutes, and season to taste. 


PUDDINGS. 
GROUND RICE SOUFFLE PUDDING. 


I oz. ground rice. 

yt pint milk. 

z OZ. sugar, 

J egg. ae 

A little essence of vanilla or orange or lemon rind. 

Method.—Mix the ground rice with a 1 gill milk. 
Bring the rest of the milk to boiling point, stir in the 
ground rice, and boil together for 7 to 10 minutes until 
quite cooked. Remove from the fire or stove, add the 
sugar and the yolk of the egg, then add the white of the 
egg, whipped to a stiff froth. 

Pour into 2 small greased moulds or basins and 
steam for 20 to 25 minutes. 


MILK JELLY. 
pint milk. 
oz. leaf gelatine. 
teaspoonful sugar. 
little lemon rind.- 
tablespoonsful cold water. 
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Method.—Place the milk in a saucepan with the 
sugar, and lemon rind, and allow to stand at the side 
of the fire until the milk is flavoured and the sugar 
dissolved. 

Dissolve the gelatine in the water by heating it 
gently in a small saucepan, stirring well. Stir this 
into the sweetened milk, and strain into a wet mould. 
Allow to stand in a cool placé until set. , 


Note.—-If packet gelatine is used it should be soaked 
in the cold water for 2 to 3 hours. 


JUNKET. 
pint milk. 
teaspoonful rennet essence. 

A few drops vanilla essence, if liked. 

% teaspoonful sugar, if liked. 

Method.—Heat the milk to blood heat. This may 
be tested (1) by dipping the little finger into the milk, 
and if no difference is felt between the temperature of 
the milk and the finger it will be right, or (2) by a 
thermometer, which should register 90deg. to. 95deg. F. 

Add the sugar and flavouring and pour into a small 
dish, Stir in the rennet, and leave for about 4 hour 
to set. Avoid shaking the junket, or the curds and 
whey will separate. If liked, a little grated nutmeg 
may be sprinkled on top. 


HS ple 


Note.—Tablet or powdered rennet may be used, in 
which case the quantity required for a specified quan- 
tity of milk will be given on the packet. 


INVALID CUSTARD. 
1 egg. 
ul teacupful of milk. 
1 teaspoonful of sugar. 
A little grate of nutmeg, if liked. 


Method.—Beat the egg and sugar lightly, then stir 
in the milk, and pour into a-greased pie dish. Bake 
in a slow oven until set {about 20-30 minutes), 


WN ote.—The custard should not be allowed to boil, or 
it will curdle. If the oven is too hot, stand the dish 
in a tin containing water. 


STEAMED CUSTARD. 


The above custard mixture can be steamed. To do 
this place it in a small greased basin or cup, twist a 
piece of greased paper over the top, and stand it in a 
small saucepan containing enough water to reach half- 
way up the basin. Simmer gently at the side of the 
fire until set (about 30 minutes). 


SAVOURY CUSTARD. 


A delicious and nourishing savoury custard can be 
made by omitting the sugar, using stock or beef tea 
instead of milk, seasoning the custard with salt and 
pepper to taste. 


IRISH MOSS MOULD. 


4 og. Lsish nioss. 

+ pint milk. 

A strip of leinon rind. 
1 teaspoonful of sugar. 


Method.—Wash the moss in cold water, aud allow 
it to soak for several hours. Place it, with the lemon 
vind and milk, in a double pan, or in a jar standing in a 
pan of boiling water. Cook until of a creamy consis- 
tency (about 1} hours). Add the sugar, stir until dis- 
solved, then strain into a wet mould and allow to 
set. 


Note.—A refreshing fruit jelly can be made by using 
Water in place of the milk, and adding the juice of onc 
large or two small oranges after cooking the moss. 

Tvish moss can be obtained from most stores at 
about 1s. per lb. It is very soothing to the throat. 


CORNFLOUR: PUDDING. 


2 pint milk, 

teaspoonsful cornflour. 

egg. 

teaspoonful sugar. ; 

A little grated lemon rind; if liked. 

Method.—Mix the cornflour to a paste with a little 
of the cold milk. Boil the rest of the milk and pour it 
on to the moistened cornflour, stirring well. Return 
to the pan, and cook until it thickens (about 5 minutes), 
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Add sugar and grated lemon rind, and allow to - 


Separate the yolk of egg from the white and 
add it to the mixture. Whip up the white to a stiff 
froth and stir it lightly into the pudding. Pour into a 
greased dish, and bake in a moderate oven until slightly 

_ brown, 


Note.—A less expensive pudding can be made by 
omitting the egg, 


cool. 


FRUIT MOULD. 


teacupful tapioca (crushed). 

Ib. strawberries or other soft fruit. 
dessertspoonful sugar. 

14 teacupsful water. 


Pt heft bolo 


Method.—Soak the tapioca in half a cup of cold 


‘water; put the rest of the water in an enamelled saucc- 


pan to boil. Pick and cut up the strawberries. 

Cook the soaked tapioca in the boiling water for 10 
minutes, then stir in the sugar and cut strawberries. 
Cook for 5 minutes, stirring well, and pour into a wet 
mould. Stand it in a cool place until set. 


LEMON ICE PUDDING. 
pint cold water. 

oz. cornfiour. 

dessertspoonful sugar. 

lemon (grated rind and juice). 
egg. : 

Method.—Grate off the yellow rind of the lemon, 
squeeze out and strain the juice. Separate the yolk of 
egg from the white, and whip the white to a stiff froth. 
Mix the cornflour to a paste with a little of the cold 
water, boil the rest of the water with the grated lemon 
rind and pour it on to the moistened cornflour, stirring 
well. Return to the saucepan, and stir until the mix- 
ture thickens and becomes nearly transparent. Stir in 
the lemon juice and sugar. Stir in the whipped white 
of egg and pour into a wet mould. Stand in a cool 
place, and turn out when set. 

Serve with cup custard made with the yolk of egg 
or with custard powder, in which case the yolk can he 
used for a small baked or steamed custard. 
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CUP CUSTARD. 


1 yolk of egg. 
% teacupful of milk (warm, but not hot). 
1 teaspoonful sugar. 


Method.—Place the yolk in a cup, beat lightly, and 
add the warm milk. Place the cup in.a pan containing 
enough hot water to reach half-way up the side of the 
cup. Stir the custard carefully until it thickens, but 
do not allow it to boil or it will curdle. 

Sweeten to taste. 


EGG DISHES. 
HOW TO BOIL AN EGG. 


Wash the egg in cold water. Place it in a pan con- 
taining sufficient boiling water to cover it well. Re- 
move the pan at once from the fire, cover with a lid, 
and leave the egg in the water for 8 to 10 minutes. 


HOW TO POACH AN EGG. 


Boil some water in a shallow pan, and add i tea- 
spoonful salt and 1 teaspoonful vinegar. Break the 
egg carefully into a cup and slide it into the boiling 
water at the side of the slightly tilted pan, spooning 
the white over the yolk so that it does not spread over 
the pan. When set, Uft it carefully out with a fish 
slice or large tablespoon, loosening it from the side of 
the pan with the blade of a knife. 

Heap the cooked spinach on to hot plate and place 
the egg on top. 


STEWED SHRED SPINACH WITH POACHED EGG. 


% lb. spinach. 

4 oz. fat. 

Salt and pepper to taste. 

I egg. 

Methed.—Well wash the spinach and remove any 
coarse stems. Shred the spinach, taking 12 or 18 leaves 
at a time, and cutting it as evenly as possible. Put 
the fat or oil into a saucepan, and when quite hot add 
the spinach, place the lid on the pan, and allow to 
simmer for a few minutes, then add the salt and pepper 
and about 1 teaspoonful of water, and leave to simmer 
for 10 to 15 minutes, when the spinach should be quite 
tender and the water evaporated. _ 


OMELET. 
1 egg. , 
14 teaspoonfuls milk. 
4 0Z. fat (bacon fat, clarified, or butter). 
Salt and pepper. 
x teaspoonful finely chopped parsley. 


Method.—The Pan.—In order to make a successful 
omelet a small frying pan or omelet pan is required. 
It is really better to keep one especially for omelet 
making. After use, it is only necessary to make it hot, 
rub the inside with a little salt and paper, and then 
with a vubber. It must always be left absolutely clean. 

Break the egg into a small basin and beat it 
thoroughly. Add the milk, salt and pepper, and finely 
chopped parsley. Heat the fat in the pan until it is 
quite hot, but not burnt. Pour in the egg mixture and 
shake the contents of the pan over the fire, stirring at 
the same time, at first slowly, then more rapidly as it 
begins to set. Tilt the pan a little, and with a flat- 
bladed knife move the omelet to one side, in order to 
make it semi-circular in shape. Brown very slightly 
over the -fire, turn on to a hot dish, and serve. 


EGG FLIP. 
1 egg. 
1 gill milk. 
1 teaspoonful sugar. a 
A little vanilla essence or lemon juice. 


Method.—Break the egg, separating the white 
from the yolk. Beat the yolk of egg and milk together 
thoroughly and add the sugar. Stiffly beat the white 
of egg on a plate with a flat-bladed knife. Stir it 
lightly into the mixture of egg and milk with a spoon. 
Serve in a tumbler. 


Note.—lf flavouring ot a little brandy is to be used 
it should be added to the egg and milk before the addi- 
tion of the stiffly beaten whites. 


EGG JELLY. 
I egg. 
Rind and juice of } lemon. 
L oz. sugar. 
x OZ. leaf gelatine. 
13 gills water (boiling). 


Method.—-Wash the lemon. Peel half of it very 
thinly. Put the lemon rind, sugar, and juice into a 
jug and pour half a pint of boiling water on it. Beat 
the egg, add the gelatine, and pour all into the jug. 
Stand it in a saucepan of boiling water, and stir until 
it thickens (20 minutes to half an hour). When thick 
strain it into a wetted mould. When set, turn out and 
serve. 


BEVERAGES. 
SUMMER FRUIT DRINK, 


1 pint water. 

A strip of lemon rind. 

Sugar to taste. 

x lb. of ripe, juicy fruit, such as raspberries, cur- 
rants, blackberries, whortlebervies. 

Method.—-Place the water, sugar, and lemon riod 
in an enamelled saucepan or earthenware casserole, 
and stir until the sugar is dissolved. Pick the fruit, 
removing the slalks, aud mash it.with a fork. Add the 
fruit pulp to the syrup, and let it stand at the side of 
the fire for $ hour. Styvain and allow to cool. 


APPLE WATER, 
2 or 8 apples. 
1 dessertspoonful sugar. 
A strip of lemon rind. 
1 pint of boiling water. 


Method.—Wipe the apples and cut them in slices. 
Place them in a jug with the lemon rind, sugar, and 
boiling water. 

Cover and allow to stand until cold. 


_Note.—Cores and peelings from apples can be 
utilised in this way. The apples must be well washed 
before peeling. 


LEMONADE. 
1 lemon. . 

Sugar to taste. 

1 pint of boiling water. 

Method.—Wipe the lemon, and cut off the yellow 
vind as thinly as possible. Place this in a jug with 
the sugar, the strained lemon juice, and boiling water. 
Cover the jug and allow to stand until cold, then re- 
move the rind. 

Orangeade is made in the same way, using one large 
or two small oranges to one pint of water. Less sugar 


“is required. 


BARLEY WATER. 


1 oz. Seotch barley. 

1 pint waiter. 

Method.—Wash the barley and put it in an enamelled 
pan, with enough cold water to cover it well. Bring to 
the boil and strain off the water. Add the pint of 
water, bring to the boil and simmer for half-hour. A 
strip of lemon rind can be added before cooking if 
liked, or a few drops of lemon juice and ‘one teaspoon- 
ful sugar (added after cooking). 


RICE WATER. 


3 ozs. of unpolished rice. 
A strip of lemon rind. 
1 quart of cold water. 


Method.—Wash the rice, place all the ingredients 
in a saucepan and simmer for half-hour. Strain and 
serve cold. 

Note.—The rice or barley can afterwards be made 
into a milk pudding by the addition of sweetened milk. 


ARROWROOT, 


1 teaspoonful of arrowroot. 

4 pint milk. 

Sugar to taste. 

Method.—Boil 2 of the milk in a white-lined sauce- 
pan or casserole. Mix the arrowroot to a smooth paste 
with the rest of the milk. Pour the boiling milk on to 
the arrowroot, stirring all the time. Return to the 
saucepan and boil for two minutes. Add sugar to laste 
if liked. 


GRUEL. 
2 oz. fine oatmeal. 
I tablespoonful cold water. 
+ pint of boiling water or milk. 
+ teaspoonful salt. 


Method.—Mix the oatmeal and cold water together. 
Pour on the boiling milk or water and add the sall. 


_Return the mixture to the saucepan and boil for 7 


minutes, stirring continuously. This must be quite 


smooth and served very hot. 


Note.—A thinner gruel can be made by using only 
1oz. oatmeal. 


ANOTHER METHOD, 


2 ozs. mediwn oatmeal. 
1 pint milk or water. 
4. tablespoonful of salt. 


Method.—Soak the oatmeal in the milk or water 
for 12 hours in a basin covered with muslin. Strain 
through a wire’strainer. Put the liquid into a white- 
lined saucepan or casserole. Add the salt. Bring to 
the boil for five minutes, stirring continuously. Serve. 


Note.—The oatmeal may be used in soup or stuffing 
for cabbage, ete. 


